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PROBLEM TO BE SOLVED: To provide a bubble-containing O/W emu|sified condiment having a light food feeling 
immediately after being produced and enabling food taste to be maintained for a long term. 
SOLUTION: This nitrogen bubble-containing O/W emulsified condiment having 100,000-1,000,000 Pa.s overall 
viscosity, the pH value of 3.0-5.0 and the specific gravity of 80-98% times the one of the degassed O/W emulsified 
condiment is prepared by including (A) egg yolk lipoprotein and (B) protein other than egg yolk lipoprotein, causing 
acid denaturation in the region of pH 3.0-5.0. 
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Japan Patent Office is not responsible for any 
damages caused by the use of this translation. 

1 .This document has been translated by computer. So the translation may not reflect the original precisely. 

2 **** s hows the word which can not be translated. 
3. In the drawings, any words are not translated. 



CLAIMS 



[Claim(s)] 

[Claim 1] the oil-in-water type emulsification seasoning with which protein other than yolk lipoprotein and said yolk 
lipoprotein which causes acid denaturation in the range of pH 3.0-5.0 was blended, 100,000 - 1 million mPa-s was 
carried out for the whole viscosity, and degassing of 3.0-5.0, and the specific gravity was carried out for pH ~ receiving 
- 80 - 98% - it is - nitrogen - foam-containing ****** — the cellular entering oil-in-water type emulsification 
seasoning characterized by things. 

[Claim 2] The cellular entering oil-in-water type emulsification seasoning according to claim 1 with which protein other 
than said yolk lipoprotein with which yolk lipoprotein causes acid denaturation in the range of pH 3.0-5.0 1.5 to 7.5% of 
the weight to a product was blended 0.2 to 0.8% of the weight. 

[Claim 3] The cellular entering oil-in-water type emulsification seasoning according to claim 1 to 2 whose some or all 
of yolk lipoprotein is yolk RIZOHOSUHORIPO protein. 

[Claim 4] The cellular entering oil-in-water type emulsification seasoning according to claim 3 whose content of the 
yolk RIZOHOSUHORIPO protein in yolk lipoprotein is 10 % of the weight or more to whole egg yellow lipoprotein. 



[Translation done.] 
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DETAILED DESCRIPTION 



[Detailed Description of the Invention] 
[0001] 

[Field of the Invention] This invention relates to light mouthfeel immediately after manufacture, and the cellular 
entering oil-in-water type emulsification seasoning with which the flavor was maintained for a long period of time 
further. 

[0002] Mayonnaise, salad dressing, etc. are known as a model unit of an oil-in-water type emulsification seasoning. 
However, it became the inclination for what has mouthfeel lighter than such a conventional product with diversification 
of taste to be demanded in recent years. 

[0003] The oil-in-water type emulsification seasoning in which put in air bubbles and there was light mouthfeel rather 
than the conventional product is proposed by JP,3-228663,A that it should correspond to change of such a taste. 
However, probably because it was difficult for the cellular entering oil-in-water type emulsification seasoning proposed 
here to maintain air bubbles at stability if it is left after that and for a long period of time, although it has light mouthfeel 
immediately after manufacture since air bubbles are contained to be sure, it had the problem that light mouthfeel 
immediately after manufacture was unmaintainable. 

[0004] Then, the purpose of this invention is offering light mouthfeel immediately after manufacture, and the cellular 
entering oil-in-water type emulsification seasoning with which the flavor's was maintained for a long period of time 
further. 
[0005] 

[Means for Solving the Problem] this invention persons came to complete this invention, as a result of repeating 
research wholeheartedly that the above-mentioned purpose should be attained. Namely, protein other than said yolk 
lipoprotein with which this invention causes acid denaturation in (1) yolk lipoprotein and the range of pH 3.0-5.0 is 
blended. It is 80 - 98% to the oil-in-water type emulsification seasoning with which 100,000 - 1 million mPa-s was 
carried out for the whole viscosity, and degassing of 3.0-5.0, and the specific gravity was carried out for pH. The oil-in- 
water type emulsification seasoning containing foam-containing ****** air bubbles and (2) products are received in 
nitrogen. Yolk lipoprotein 1 .5 - 7.5 % of the weight, The cellular entering oil-in-water type emulsification seasoning of 
(1) with which protein other than said yolk lipoprotein which causes acid denaturation in the range of pH 3.0-5.0 was 
blended 0.2 to 0.8% of the weight, (3) (1) thru/or (2) cellular entering oil-in-water type emulsification seasonings whose 
some or all of yolk lipoprotein is yolk RIZOHOSUHORIPO protein, (4) The content of the yolk RIZOHOSUHORIPO 
protein in yolk lipoprotein is offering the cellular entering oil-in-water type emulsification seasoning of (3) which is 10 
% of the weight or more to whole egg yellow lipoprotein. 

[0006] In this invention, the seasoning with which, as for the oil-in-water type emulsification seasoning, the 
emulsification condition was maintained by edible oil and fat distributing to homogeneity in the aqueous phase is said, 
and mayonnaise, salad dressing, etc. are mentioned as a model unit. Generally such an oil-in-water type seasoning 
contains edible oil and fat 20 to 90% of the weight, and its same is said of the edible-oil-and-fat content of this invention 
article. Moreover, especially if the edible oil and fat used for this invention is edible oil and fat generally used as an oil- 
in-water type seasoning, it is not limited, and the fats and oils obtained by performing chemical preparation like animal 
and vegetable oils and these salad oil, such as corn oil, cotton seed oil, safflower oil, olive oil, safflower oil, soybean oil, 
palm oil, palm oil, and fish oil, or MCT (medium-chain-fatty-acid ester) are mentioned. 

[0007] Moreover, although this invention is the cellular entering oil-in-water type emulsification seasoning with which 
air bubbles existed in homogeneity mostly at the whole, the magnitude of the common food whipped as magnitude of 
air bubbles and its air bubbles is comparable, and the magnitude is usually about thousands of microns from several 
microns. Moreover, in this invention, the gas in air bubbles uses nitrogen. If it uses as shown in the below-mentioned 
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example of a trial, the gas, for example, the carbon dioxide gas, other than nitrogen, or if air is only used, in a flavor, it 
is satisfactory immediately after manufacture, but after that, if it is left for a long period of time, the flavor immediately 
after manufacture is not maintained and it is not desirable. In addition, although the thing of about 100 capacity % has 
desirable purity as nitrogen, it is satisfactory if it is the purity more than about 90 capacity %. 
[0008] Although yolk lipoprotein is complex which exists as a principal component of the yolk which consists of 
components, such as phospholipid, cholesterol, a triglyceride, and yolk protein, in this invention The yolk 
RIZOHOSUHORIPO protein which processed yolk lipoprotein further by the phospholipase A which is a phospholipid 
dialytic ferment, decomposed the ester bond of either [ of phospholipid ] the 1st place or the 2nd place in this invention, 
and formed complex in the state of lysophospholipid and a fatty acid, What processed yolk lipoprotein with the 
proteolytic enzyme, pressurization, or the thing which carried out heat denaturation is contained. In addition, as yolk 
lipoprotein used by this invention, the yolk liquid usually used as a raw material of emulsification food may be used for 
this invention article as it is, and what used as the dried food the liquid obtained by performing the above processings or 
these liquid with spray drying (spray dry), freeze drying (freeze-dry), etc., the thing which carried out water return of 
this dried food further may be used. 

[0009] As yolk lipoprotein used by this invention, it is desirable that some or all of yolk lipoprotein is yolk 
RIZOHOSUHORIPO protein, and it is more desirable that the yolk RIZOHOSUHORIPO protein in yolk lipoprotein is 
10 % of the weight or more to whole egg yellow lipoprotein further. The reason is that lighter mouthfeel immediately 
after manufacture is maintainable, even if light mouthfeel immediately after manufacture is maintained more, it is 
desirable, lighter mouthfeel is obtained immediately after the way where the rate of yolk RIZOHOSUHORIPO protein 
used 10% of the weight or more of yolk lipoprotein further manufactures even if the way which used that whose some 
or all of yolk lipoprotein is yolk RIZOHOSUHORIPO protein leaves it for a long period of time, as shown in the below- 
mentioned example of a trial, and it leaves it for a long period of time. 

[0010] moreover, in order to obtain that whose some or all of yolk lipoprotein is yolk RIZOHOSUHORIPO protein, the 
method of terminating the reaction in the place for which phospholipase A is made to act on yolk liquid, and it asks or 
the yolk liquid which used whole egg yellow lipoprotein as yolk RIZOHOSUHORIPO protein by phospholipase A, and 
unsettled yolk liquid are mixed at a rate of arbitration — it is — it is — there is the approach of blending with a product 
separately etc. 

[001 1] Like for example, albumen protein, casein and its salt, soybean protein, and wheat protein, protein other than the 
yolk lipoprotein which causes acid denaturation in the range of pH 3.0-5.0 in this invention means a lifting and a cone 
thing, tends to carry out the air bubbles of the acid denaturation, and its albumen protein with a stable bubble is 
desirable. Since it has light mouthfeel immediately after manufacture only with the milk serum protein said to the lifting 
as the pile in acid denaturation by pH 3.0-5.0, and light mouthfeel immediately after manufacture is unmaintainable by 
leaving it after that and for a long period of time although it is satisfactory as shown in the below-mentioned example of 
a trial, it is not desirable. 

[0012] As this invention shows above-mentioned yolk lipoprotein and protein other than the yolk lipoprotein which 
causes acid denaturation in the range of pH 3.0-5.0 to a product to the example of a trial of the after-mentioned [1.5- 
7.5 % of the weight, and making it blend 0.2 to 0.8% of the weight ], respectively, even if it leaves it for a long period of 
time, it is desirable from light mouthfeel immediately after manufacture being more maintainable. 
[0013] The whole viscosity of the cellular entering oil-in- water type emulsification seasoning of this invention is 
100,000 or more mPa-s. If viscosity is lower than this, as shown in the below-mentioned example of a trial, light 
mouthfeel immediately after manufacture cannot be maintained for a long period of time, and it is not desirable. In 
addition, it is because its viscosity is too high and is not desirable as an oil-in-water type emulsification seasoning, 
although light mouthfeel immediately after manufacture is maintainable even if it is larger than it to have made the 
whole viscosity into 1 million or less mPa-s. Moreover, the viscosity of this invention is HELIPATH after being filled 
up with the cellular entering oil-in-water type emulsification seasoning of this invention about 200ml to the beaker of 
200ml capacity. It is T-BAR at a Brookfield viscometer with STAND [Tokyo Keiki Make]. SPINDLE It is the viscosity 
of 1 minute after using the rotor of D in about 20 degrees C of temperature of goods, and rotational frequency 2rpm. 
[0014] pH of this invention article is 5.0 or less. If pH is higher than this, as shown in the below-mentioned example of 
a trial, light mouthfeel immediately after manufacture cannot be maintained for a long period of time, and it is not 
desirable. In addition, it is because its flavor is too sour and is not desirable as an oil-in-water type emulsification 
seasoning, although the target thing may be made even if it is smaller than it to have made pH or more into 3.0. 
Although it does not limit especially as an approach of making pH 5.0 or less by this invention, it is good to, use acid 
material, such as vinegar which made the principal component organic acids, such as an acetic acid, a lactic acid, a 
malic acid, a citric acid, a maleic acid, a fUmaric acid, a succinic acid, and an adipic acid, or these, a fermentation lactic 
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acid, apple vinegar, and lemonade, for example. 

[0015] Moreover, this invention article is 85 - 96% preferably 80 to 98% to the oil-in-water type emulsification 
seasoning with which degassing of the specific gravity was carried out. If fewer than 98% as shown in the below- 
mentioned example of a trial, since mouthfeel immediately after manufacture is not light as foam-containing ******, it 
is not desirable, and since light mouthfeel immediately after manufacture is unmaintainable for a long period of time if 
[ than 80% ] more, it is not desirable. In addition, the rate of specific gravity to the degassing article in this invention is a 
rate computed using the measuring cylinder for 3L (liter) measurement with the specific gravity at the time of about 20 
degrees C of temperature of goods. 

[0016] In addition to an above-mentioned food raw material, in the range which does not spoil the effectiveness of this 
invention, various food raw materials can be suitably chosen as the cellular entering oil-in-water type emulsification 
seasoning of this invention, and can be blended with it. for example, thickeners, such as various seasonings, such as 
sodium glutamate, sugar, salt, bean paste, soy sauce, many tastes, and red, spinach Chinese miso, the extractives of 
animals and plants, xanthan gum, locust bean gum, gellant gum, tamarind seed gum, raw starch, and modified starch, 
and mustard — a spice, various implement material, paste-like objects, etc., such as powder, are mentioned. 
[0017] the oil-in-water type emulsification seasoning with which protein other than yolk lipoprotein and said yolk 
lipoprotein which causes acid denaturation in the range of pH 3.0-5.0 combined the cellular entering oil-in-water type 
emulsification seasoning of this invention, 100,000 - 1 million mPa-s was carried out for the whole viscosity, and 
degassing of 3.0-5.0, and the specific gravity was carried out for pH — receiving - 80 - 98% — carrying out — nitrogen - 
- foam-containing ****** - it will not become light mouthfeel immediately after manufacture, and the desirable 
emulsification seasoning with which the flavor was maintained for a long period of time without things further. 
[0018] Next, this invention is further explained to a detail based on an example and the example of a trial. In addition, 
this invention is not limited to these. 
[0019] 

[Example] 10kg of yolk liquid and 7.0kg of Shimizu whose about 30% of the weight of [example 1] yolk lipoprotein is 
yolk RIZOHOSUHORIPO protein, 4.5kg of fresh egg whites, 4.5kg (13 % of the weight of acidity) of vinegar, 1.8kg of 
salt, and 1 .7kg of very-refined sugar — and - since — having carried out and throwing in 0.5kg of powder in a mixer one 
by one, it stirred, while carrying out ** ON of the nitrogen (more than purity 99 capacity %) into the solution, and it 
considered as homogeneity with foam-containing ******. Then, the ** ON of nitrogen added 70kg of salad oil 
gradually, continuing, and was made to rough-emulsify it with foam-containing ****. Next, the rough emulsification 
object of this cellular entering was filled up with and sealed at the tube of 300ml capacity, after giving through finishing 
emulsification immediately to a colloid mill. 

[0020] Compared with what was manufactured without carrying out ** ON of the nitrogen, it has light mouthfeel, and, 
as for the obtained cellular entering oil-in-water type emulsification seasoning, two months after room temperature 
preservation was maintaining the flavor to light mouthfeel immediately after manufacture, and the pan. In addition, the 
yolk lipoprotein in a product (30 % of the weight is yolk RIZOHOSUHORIPO protein among those) is 5 % of the 
weight, and albumen protein is 0.45 % of the weight. Moreover, the whole viscosity was about 250,000 mPa-s, pH was 

4.0, and specific gravity was 92% to what was manufactured while deaerating. 

[0021] [example 2] Shimizu - modified starch (alpha-ized modified starch: - Oji-National COMPANY and the product 
made from LTD. --) Trade name "instant clear gel" 28.7kg of water solutions in which 3.0kg, xanthan gum 0.2kg, and 
tamarind seed gum 0.1kg were dissolved, 10kg of yolk liquid whose about 30% of the weight of yolk lipoprotein is yolk 
RIZOHOSUHORIPO protein, While carrying out ** ON of the nitrogen (more than purity 99 capacity %) into a 
solution, throwing in 7.0kg of fresh egg whites, 6.1kg (13 % of the weight of acidity) of vinegar, 4.7kg of very-refined 
sugar, 3.0kg of salt, and 0.5kg of sodium glutamate in a mixer one by one It stirred and considered as homogeneity with 
foam-containing ******. Then, the ** ON of nitrogen added 40kg of salad oil gradually, continuing, and was made to 
rough-emulsify it with foam-containing ****. Next, the rough emulsification object of this cellular entering was filled 
up with and sealed at the tube of 300ml capacity, after giving through finishing emulsification immediately to a colloid 
mill. 

[0022] Compared with what was manufactured without carrying out ** ON of the nitrogen, it has light mouthfeel, and, 
as for the obtained cellular entering oil-in-water type emulsification seasoning, two months after room temperature 
preservation was maintaining the flavor to light mouthfeel immediately after adjustment, and the pan. In addition, the 
yolk lipoprotein in a product (30 % of the weight is yolk RIZOHOSUHORIPO protein among those) is 5 % of the 
weight, and albumen protein is 0.7 % of the weight. Moreover, the whole viscosity was about 240,000 mPa-s, pH was 

4.1, and specific gravity was 91% to what was manufactured while deaerating. 
[0023] . 
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[Test Example(s)] In order to investigate a change of the flavor by the class of [example 1 of trial] foam-containing 
****** gas with time, in the example 1, it changed to nitrogen, the thing (comparison article No.l) using carbon dioxide 
gas and the thing using air were manufactured (comparison article No.2), and this was compared with the thing 
(invention No.l) obtained in the example 1. In addition, the trial was saved for two months at the room temperature, and 
tried and evaluated both by using this and the newly manufactured thing as the elegance immediately after manufacture. 



[0024] 
Table 11 








fm&No. 1 






itKiSNo. 1 






Jt«„No. 2 







[0025] From Table 1, if nitrogen is not used as a class of foam-containing ****** gas, when it is left for a long period 
of time, it is understood that the flavor immediately after manufacture is unmaintainable. In addition, it has light 
mouthfeel and, as for the elegance immediately after manufacture which carried out ** ON of each gas as compared 
with what was manufactured while not carrying out ** ON of each gas but deaerating it, two months after room 
temperature preservation was maintaining light mouthfeel immediately after adjustment. 

[0026] In order to investigate a change of mouthfeel of the case where the [example 2 of trial] yolk lipoprotein is used, 
and the case where that is not right with time, it exists in this yolk lipoprotein instead of the yolk lipoprotein used in the 
example 1 in the example 1 - almost - the yolk phospholipid [Q.P. Corp. make of tales doses ~ Trade name "yolk 
lecithin PL-100H" Using] and yolk lysophospholipid [the Q.P. Corp. make and a trade name "yolk lecithin LC-100"], 
the insufficiency manufactured what ****(ed) Shimizu (comparison article No.3), and compared this with the thing 
(invention No.l) obtained in the example 1 . In addition, like the example 1 of a trial, the trial was saved for two months 
at the room temperature, and tried and evaluated both by using this and the newly manufactured thing as the elegance 
immediately after manufacture. Moreover, what was manufactured while not carrying out ** ON of the nitrogen but 
deaerating it was made into the negative control. 



[0027] 






Table 21 
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X . 



[0028] The notation of** 1 front Naka 

O Thing x which changed with a little light mouthfeel after preservation although light mouthfeel or a little light 
mouthfeel before the thing O preservation which is maintaining light mouthfeel or a little light mouthfeel before saving 
after preservation was changing a little [ after / preservation ] and it was light mouthfeel before the thing 
** preservation which is satisfactory extent : it has mouthfeel comparable as a negative control before preservation or 
after preservation. [0029] From Table 2, if yolk lipoprotein is not blended, when it is left for a long period of time, it is 
understood that light mouthfeel immediately after manufacture is unmaintainable. In addition, as for the flavor 
immediately after manufacture, which preservation article was maintained. 

[0030] In order to investigate a change of mouthfeel of the case where protein other than the yolk lipoprotein which 
causes acid denaturation in the range of the [examples of a trial] 3 pH is used, and the case where that is not right with 
time, [ 3.0-5.0 ] Using the milk serum protein of tales doses mostly with the albumen protein in this fresh egg white 
instead of the fresh egg white used in the example 1 in the example 1, the insufficiency manufactured what ****(ed) 
Shimizu (comparison article No.4), and compared this with the thing (invention No.l) obtained in the example 1 . In 
addition, like the example 1 of a trial, the trial was saved for two months at the room temperature, and tried and 
evaluated both by using this and the newly manufactured thing as the elegance immediately after manufacture. 
Moreover, what was manufactured while not carrying out ** ON of the nitrogen but deaerating it was made into the 
negative control. The notation of front Naka is the same as the example 2 of a trial. 
[0031] 
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[0032] From Table 3, if acid derived protein is not blended, when it is left for a long period of time, it is understood that 
light mouthfeel immediately after manufacture is unmaintainable. In addition, as for the flavor immediately after 
manufacture, which preservation article was maintained. 

[0033] What was made into the viscosity which changes the rotational frequency and path clearance of a colloid mill 
which were used in the example 1 at the time of manufacture, and is shown in Table 4 in order to investigate a change of 
mouthfeel by the viscosity of the [example 4 of trial] result with time (comparison article No. 5, invention No.2-5), 
Moreover, the hyperviscous thing manufactured, respectively what was made into the viscosity which adds modified 
starch (trade name "instant clear gel") in a rough emulsification phase further, and is shown in Table 4 (invention No.6- 
7, comparison article No.6), and evaluated it. In addition, like the example 1 of a trial, the trial was saved for two 
months at the room temperature, and tried and evaluated both by using this and the newly manufactured thing as the 
elegance immediately after manufacture. Moreover, what was manufactured while not carrying out ** ON of the 
nitrogen but deaerating it was made into the negative control. The notation of front Naka is the same as the example 2 of 
a trial. 



[0034] 
[Table 41 
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[0035] From Table 4, if viscosity of a result is not made into 100,000 or more mPa-s, when it is left for a long period of 
time, it is understood that light mouthfeel immediately after manufacture is unmaintainable. In addition, although, as for 
the flavor immediately after manufacture, which preservation article was maintained, comparison article No.6 had too 
high viscosity, and it was not desirable as an oil-in-water type emulsification seasoning. 

[0036] In order to investigate a change of mouthfeel by pH of the [example 5 of trial] result with time, what was set to 
pH which changes the addition of vinegar in an example 1 and is shown in Table 5 was manufactured, respectively, and 
was evaluated. In addition, like the example 1 of a trial, the trial was saved for two months at the room temperature, and 
tried and evaluated both by using this and the newly manufactured thing as the elegance immediately after manufacture. 
Moreover, what was manufactured while not carrying out ** ON of the nitrogen but deaerating it was made into the 
negative control. The notation of front Naka is the same as the example 2 of a trial. 



[0037] 
Table 5] 
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[0038] From Table 5, if pH of a result is not made or less into 5.0, when it is left for a long period of time, it is 
understood that light mouthfeel immediately after manufacture is unmaintainable. In addition, although, as for the flavor 
immediately after manufacture, which preservation article was maintained, comparison article No. 8 had the too sour 
flavor, and it was not desirable. 

[0039] In order to investigate a change of mouthfeel by the difference in the [example 6 of trial] specific gravity with 
time, what changes the rotational frequency and mixing time of a mixer in a rough emulsification phase in an example 
1, and is shown in Table 6 (specific gravity to what was manufactured while not carrying out ** ON of the nitrogen but 
deaerating it comparatively) was manufactured, respectively, and was evaluated. In addition, like the example 1 of a 
trial, the trial was saved for two months at the room temperature, and tried and evaluated both by using this and the 
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newly manufactured thing as the elegance immediately after manufacture. Moreover, what was manufactured while not 
carrying out ** ON of the nitrogen but deaerating it was made into the negative control. The notation of front Naka is 



the same as the example 2 of a trial. 
[0040] 

Table 61 ' 
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[0041] From Table 6, if the rate of specific gravity to a degassing article does not consider as the range which is 80 - 
98%, when it is left for a long period of time, it is understood that light mouthfeel immediately after manufacture is 
unmaintainable and that it is especially desirable as maintenance of light mouthfeel immediately after manufacture of 85 
- 96%. In addition, as for the flavor immediately after manufacture, which preservation article was maintained. 
[0042] In order to investigate a change of mouthfeel by the loadings of the [example 7 of trial] yolk lipoprotein with 
time, the thing of the loadings of the yolk lipoprotein which changes the loadings of yolk liquid in an example 1, and is 
shown in Table (a part for excess and deficiency is adjusted in Shimizu) 7 was manufactured, respectively, and was 
evaluated. In addition, like the example 1 of a trial, the trial was saved for two months at the room temperature, and 
tried and evaluated both by using this and the newly manufactured thing as the elegance immediately after manufacture. 
Moreover, what was manufactured while not carrying out ** ON of the nitrogen but deaerating it was made into the 
negative control. The notation of front Naka is the same as the example 2 of a trial. 



[0043] 
"Table 71 
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[0044] From Table 7, even if what made the loadings of yolk lipoprotein 1 .5 - 7.5% of the weight of the range leaves it 
for a long period of time, he can maintain light mouthfeel immediately after manufacture more, and a desirable thing is 
understood. In addition, as for the flavor immediately after manufacture, which preservation article was maintained. 
[0045] In order to investigate a change of mouthfeel by the loadings of protein other than the yolk lipoprotein which 
causes acid denaturation in the range of the [examples of a trial] 8 pH with time, the thing of the loadings of the 
albumen protein which changes the loadings of fresh egg white in an example 1, and is shown in Table (a part for excess 
and deficiency is adjusted in Shimizu) 8 was manufactured, respectively, and was evaluated. [ 3.0-5.0 ] In addition, like 
the example 1 of a trial, the trial was saved for two months at the room temperature, and tried and evaluated both by 
using this and the newly manufactured thing as the elegance immediately after manufacture. Moreover, what was 
manufactured while not carrying out ** ON of the nitrogen but deaerating it was made into the negative control. The 
notation of front Naka is the same as the example 2 of a trial. 



[0046] 
Table 81 
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the loadings of protein protein 0.2 - 0.8% of the weight of the range leaves it 
for a long period of time, he can maintain light mouthfeel immediately after manufacture more, and a desirable thing is 
understood. In addition, as for the flavor immediately after manufacture, which preservation article was maintained. 
[0048] In order to investigate a change of mouthfeel by the rate of the yolk RIZOHOSUHORIPO protein in the 
[example 9 of trial] yolk lipoprotein with time, the thing using the yolk liquid of the rate of the yolk 
RIZOHOSUHORIPO protein which changes the processing conditions of phospholipase A in an example 1, and is 
shown in Table 9 was manufactured, respectively, and was evaluated. In addition, like the example 1 of a trial, the trial 
was saved for two months at the room temperature, and tried and evaluated both by using this and the newly 
manufactured thing as the elegance immediately after manufacture. Moreover, what was manufactured while not 
carrying out ** ON of the nitrogen but deaerating it was made into the negative control. 



[0049] 
[Table 91 
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[0050] The notation of ** 2 front Naka 

-1:0 Light mouthfeel before saving after preservation Thing 0-2 currently maintained : a little light mouthfeel before 
saving after preservation Thing ** which is extent which is satisfactory although a little light mouthfeel before the thing 
0-2 preservation which is extent which is satisfactory although light mouthfeel before the thing O-l preservation 
currently maintained is changing a little [ after / preservation ] is changing a little [ after / preservation ] : although it is 
light mouthfeel before preservation Thing x which changed with a little light mouthfeel after preservation: Set before 
preservation or after preservation. What has mouthfeel comparable as a negative control [0051] From Table 9, the way 
which used that whose some or all of yolk lipoprotein is yolk RIZOHOSUHORIPO protein leaves it for a long period of 
time. Even if it is desirable from light mouthfeel just behind ****** being maintainable, lighter mouthfeel is obtained 
immediately after the way where the rate of yolk RIZOHOSUHORIPO protein used 10% of the weight or more of yolk 
lipoprotein further manufactures, and it leaves it for a long period of time, a more desirable thing is understood from the 
thing which maintain lighter mouthfeel immediately after manufacture and for which things can be carried out. In 
addition, as for the flavor immediately after manufacture, which preservation article was maintained. 
[0052] As stated above, since a flavor is maintained by mouthfeel light [ immediately after manufacture ], and the pan 
for a long period of time, as for the cellular entering oil-in- water type emulsification seasoning of this invention, 
expansion of the further need of an oil-in-water type emulsification seasoning is expected. 
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